WHISKEY YARD

WHISKEY PEACH BELLINI
Michter’s Rye Whiskey - Peach - Lemon - St. Germain - Dried Raspberry
Rim & Sliced Peaches | 14

BLOOD ORANGE APEROL SPRITZ
Fresh Blood Orange Juice - Aperol - Prosecco - Soda - Blood Orange
Wheel & Peel | 14

YARD BLOODY MARY
Spicy or Regular In-House Bloody Mary Mix | 14
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WHISKEY YARD
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GLUTEN FREE VEGETARIAN  HALAL

Parties of 8 or more will be assessed a 20% automatic gratuity.

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

We are glad to accommodate any dietary choices, restrictions, or
allergies. We cannot guarantee that allergen cross-contamination
will not occur.



Eggs Your Way - Sausage Links or Bacon -
Breakfast Potatoes - Sourdough Toast | 16

Brie - Virginia Ham - Pepper Jack |18

Baby Spinach - Mushroom - Tomato - Goat
Cheese - Cherry Tomato & Mint Salsa |17

Thick-Cut Sourdough - Avocado - Two Poached
Eggs - Labneh - Olive Qil - Za’atar |19

Grilled Salmon - Squid Ink Hollandaise - Poached
Egg - English Muffin | 26

Virginia Ham - Poached Egg - Maple Bourbon
Hollandaise - English Muffin | 22

Butter Poached Lobster - Baby Spinach - Poached
Egg - Chive Hollandaise - English Muffin | 32

Buttermilk Biscuits - Creamy Sausage Gravy -
Chives - Cracked Black Pepper |18

Crispy Chicken - Fluffy French Toast -
Over Easy Eggs - Maple Syrup - Pickle | 24

Choice of Blueberry & White Chocolate
OR Peaches & Cream |16

Choice of Lemon Curd & Blueberry Compote
OR Créme Brilée with Berries | 16

Biread

Avocado - Cherry Tomato - Radish
- Marinated Shaved Carrots -
Lemon Rosemary Extra Virgin Qil | 15
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Herbed Chicken Breast - Chili Butter -
Pepper Jack - Tomato - Guacamole
- Leaf Lettuce - Grilled Sourdough

- Yard Sauce - Parm Fries | 23

Smoked Salmon - Chive Cream
Cheese - Shaved Pickled Red

Warm Baguette - Black Forest Ham -

Warm Beignets - Silky Dulce de Leche Filling -
Powdered Sugar - Fresh Berries | 14

Green Harissa Yolk - Toasted Pistachios - Pickled
Fresno Pepper - Scallions | 15

Roasted Heirloom Cherry Tomato Confit - Whipped
Ricotta - Warm Fresh Mozzarella - Torn Basil - Pine
Nuts - Pomegranate Reduction | 16

Local Honey - Cracked Pepper - Warm Pita | 14

Whipped Goat & Cream Cheese - Spicy Red Sauce -
Grilled Torn Crostini | 15

Crispy Spice-Dusted Oysters - Red Onion—Spinach
Salad - Blue Cheese Dressing - Lemon Spritz | 24

Calabrian-Lemon Aioli - Roasted Red Pepper Coulis -
Warm Charred Corn Relish - Micro Basil | 22

(3) Steamed Bao Buns - Asian-Glazed Short Rib -
Sriracha Aioli - House Pickles - Chili Crisp - Pickled
Fresno Chili Relish - Micro Cilantro - Fennel Snow
Pea Salad | 21

(3) Steamed Bao Buns - Crispy Fried Karaage
Chicken - Fennel Snow Pea Salad - Pickled Fresno
Chili Relish - Micro Cilantro - House Pickles -
Sriracha Aioli - Chili Crisp | 19

Chicken Breast - Brie - Strawberries - Pine Nuts -
Fresh Spinach - Raspberry Vinaigrette | 19

Siedes

Multigrain Toast |4
Sourdough Toast |4
Brioche Toast |4
English Muffin 4
Yard Sausage Links |5

Onion - Cherry Tomato - Capers |19

Shredded White Cheddar - Fried Egg -
Sweet & Spicy Bacon - Maple Bourbon
Red Onion Jam - Parm Fries | 24

Sweet & Spicy Bacon - White Cheddar
- Pepper Jack + Dressed Greens -
Peppadew - Black Peppercorn Mustard
Aioli - Sliced Seasonal Tomato | 22

Yard Bacon |6
Yard Crispy Potatoes |7

a Crilled Chicken - Roasted Red Bell

Pepper Coulis - Smoked Mozzarella

- Red Onion - Wild Mushrooms
| FULL 28 - HALF 17

6 oz. Center-Cut Filet -
Espresso—Peppercorn Demi -
Garlic Confit Whipped Yukon

Potatoes - Roasted Mushroom

Medley - Crispy Shallots -

Aromatic Hickory Smoke Reveal | 62

Crispy Onion - Chive Oil | 29

Hand-Cut Pappardelle - Peruvian Aji
Amarillo Cream - Charred Corn -
Cotija Crumble - Cilantro Oil - Tajin

| FULL 28 - HALF 15

Airline Cut, Skin-On Pressed Chicken -
Roasted Garlic—Lemon Jus - Parmesan
Polenta - Preserved Lemon Compote -

House-Made Potato Gnocchi - Lemon —
Thyme Brown Butter Cream - Toasted
Hazelnuts - Crispy Sage - Parmesan Dust
| FULL 26 - HALF 14

Israeli Couscous - Pine Nut Pear Chutney
- Charred Seasonal Vegetables -
Pomegranate Reduction | 39




